This experiment was conducted to investigate the effects of molasses and Phellinus linteus meal supplementation on the quality of Korean herbal medicine silage. Herbal medicine meal silages were produced by the addition of 0, 15, and 30% of Phellinus linteus meal and 0, 1, and 2% of molasses (3×3 factorial design) and stored for 40 days at room temperature. There were three replicates per treatment. Its quality such as chemical composition, pH, organic acids, the number of microorganisms and in vitro dry matter disappearance were determined. As the Phellinus linteus meal level increased, crude protein and crude fat contents increased significantly, but the acid detergent fiber (ADF) content decreased significantly. As the addition of Phellinus linteus meal decreased, and molasses increased, pH tended to decrease, but the lactic acid content trended to increase. The acetic acid content was lower in a higher level (30%) of Phellinus linteus meal, and higher in a higher level (2%) of molasses. As the Phellinus linteus meal level increased, the butyric acid content decreased, and butyric acid of molasses treatment was higher than that of non-supplemented control. Molasses increased the number of Lactobacillus, but decreased the number of fungi in silage. A lower level of Phellinus linteus meal increased the number of Lactobacillus, but decreased the number of fungi. In vitro dry matter disappearance tended to increase by the addition of Phellinus linteus meal and molasses. It is concluded that the addition of molasses and Phellinus linteus to herbal medicine meal silage could enhance its nutritional quality. It is considered that proper levels of molasses and Phellinus linteus meal in herbal medicine meal silage were 2 % and 15% respectively.
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